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What is Christmas without an old time 
plum p'udding or a delicious fruit cake? 
Christmas brings a multitude of joys and 
among them are these . What would 
be a more appropriate gift than a small 
fruit cake decorated with a pastry poin· 
setta, or a plum pudding wrapped in 
Christmas paper, tied by red ribbon with 
a jaunty s·pray of holly caught in the 
bow and recipes for appropriate sauces 
slipped in the package? If made well 
in advance of the holiday seasons ttey 
ripen and mellow with age if kept close-
ly covered in tin boxes, and may still be 
used many months and even years after 
they are prepared. 
The old adage "the proof of the pud-
ding is in the eating" has never been 
controverted; . neither will these recipes 
for fruit cakes ·and plum puddings. And 
to complete our plum pudding we must 
have also a selected sauce. Here are 
some recommended by the Foods and Nu-
trition Department. 
Carrot or English Plum Pudding 
Sugar 1 cup 
Butter or Suet 1-3 cup 
Grated carrots (raw, dried or soaked), 
1 cup 
Flour 1 cup 
Allspice 1-3 teaspoon 
Cinnamon 1-3 teaspoon 
Cloves 1-3 teaspoon 
Salt l-3 teaspoon 
Raisins (finely cut) 1 cup 
Potat·oes, grated, 1 cup 
Soda 1 teaspoon· 
Add in order given. Put in greased 
vesse1. Steam 2· 1-2 or 3 hours. The 
cooking of steamed pudding needs to be 
continuous and boiling water must be us-
ed to replenisb the supply as needed. If 
a steam kettle is not available a sauce 
pan tightly covered will answer the pur-
pose if the mould containing the pud-
ding be raised to allow the passage of 
water between it and the bottom of the 
sauce pan. 
Recipes for carrot and other kinds of 
plum puddings may come-and ·go-but 
we must still have "Ye Olde Time Pllml. 
Pudding." to rely upon. 
OLD TIME PLUM PUDDING ' 
Perhaps it was upon a plum pudding 
made from this very recipe that the 
bmndy burned so brightly for Tiny Tim 
long ago. 
Suet 1 lb 
Raisins 1 lb 
Currants 1 lb 
Citron 1-2 lb 
Lemon peel 1-4 lb 
Orange peel 1-4 lb 
Currant jelly 1 glas~:. 
Almonds 1-4 lb 
Eggs 10 
Fruit juice 1-2 cup 
Salt 2 teaspoons 
Brown s'ugar 1 lb 
Bread flour 1 1-4 cups 
Soda 1 1-2 teaspoons 
Cinnamon 2 teaspoons 
Nutmeg 1-2 teaspoon 
Mace 1 1-2 teaspoons . 
Shave and chop citron, lemon peel and 
orange peel which has been heated in a 
slow oven . Chop raisins. Blanch and 
cut almonds . Combine dry ingredients 
THE IOWA HOMEMAKER 
Christmas Deserts 
By ADELE HERBST 
and fruit. Beat eggs and add liquid and 
jelly. Combine wet and dry ingredients. 
Steam in covered, greased molds 6 hours. 
This makes four one-pound coffee tins 
almost full. This may best be stored 
in coffee tins as the fat hardens when 
cold. To serve reheat in the tins in 
boiling water. 
Have you ever seen or heard of mak-
ing Plum Pudding from Jello? Then 
truly here is something different-
"There's a Reason." 
Je·llo Plum Pudding 
Dissolve one package of orange jello 
in one pint of boiling water. Add to hot 
jello--
3-4 cup Grape Nuts. 
3-4 cups cooked prunes, stoned, and 
sweetened. 
3-4 cup Raisins. 
1-2 cup Currants and a few nuts. 
A pinch of cloves, cinamon, nutmeg 
and allspice. Set and serve with whip-
ped crearri. 
Plum puddings are all v·cry well but the 
question arises, "Which is more impor-
tant, the pudding or the sauce?" Let's 
answer it by saying that one is not com-
plete without the . other. Here is a re-
cipe· for hard sauce which would improve . 
any plum pudding. · 
Butter 1-3 cup . 
Powdered sugar 1 cup 
Salt 1-8 teascpoon 
Lemon extract 1-2 teaspoon 
Vanilla 1-2 teaspoon 
Cream the butter. Add sugar gradually, 
beating well. Add salt and flavoring, 
blending the mixture until ligbt and 
smooth. Chill. Upon serving garnish 
the hot pudding with the sauce. 
Variation :-Wild grape jelly added to 
this in place of vanilla makes a nice 
hard sauce. 
SHERRY WINE SAUCE 
Sugar 2-3 c\J.p 
Butter 3 teaspoon 
Salt 1-8 teaspoon 
Flour 2 tables.poons 
Boiling water 1-2 cup 
Sherry Wine 2 tablespoons 
Cream. butter, add vinegar, salt and 
flour to wine, combine the two and add 
1-2 cup boiling water gradually, stirring· 
constantly. The sauce sbould be clear. 
Serve hot with pudding. 
Some puddings need 
some need hard sauce. 
sauce will be right for 
cold sauce and 
Perhaps a hot 
some. We in-
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elude this recipe for sauce which may al-
so be used in other ways than on plum 
pudding. 
Hot Pudding Sal.lce 
Sugar 1 cup 
Cornstarch 2 tablespoons 
Salt 1-4 teaspoon 
Boiling water 2 cups 
Butter 2 tablespoons 
Vanilla 1 teaspoon or, 
Nutmeg 1-4 teaspoon 
Mix the sugar, salt and cornstarch 
thoroly. Add boiling water gradually 
and boil 5 minutes, stirring constantly. 
The sauce should be served hot on plum 
pudding. 
In our entbusiasm for plum puddings 
we must not neglect the equally interest-
ing and platable dessert-the Fruit Cake. 
Dietitically, esthetically and theoreti-
cally it measures up besides being just 
plain good to eat. 
Delicious Fruit Cake 
Citron 1 lb 
Raisins 2 lbs 
Currants 2 lbs 
Almonds 1 lb 
Butter 1 lb 
Brown sugar 1 lb 
Flour 1 lb 
Eggs 1 doz 
Salt 2 teaspoons 
Liquid (ginger ale or fruit juice) 
1-2 cup 
Cinnamon 2 teaspoons 
Mace 2 teaspoons 
Nutmeg 1 teaspoon 
Allspice 1 teaspoon 
Cloves 1-2 teaspoon 
Shave and chop heated citron. Chop 
raisins. Blanch and c'ut almonds. Cream 
the butter, add the sugar gradually and 
beat thoroly. Separate the whites from 
the yolks of the eggs. Beat the yolks 
until thick and lemon colored, and the 
whites until stiff and dry, and add yolks 
to first mixture. Then add flour mix-
ed and sifted with the spices and well 
floured nuts. Fold in egg whites. Put 
in ·greased p.an lined with greased pa-
per. Bake 3 or 4 hours in very slow 
oven. 
And here's a recipe for fruit cake that 
is different but just as good. 
Fruit Cake 
Butter 1 cup 
Sugar 2 cups 
Molasses 1 cup 
Sour Cream 1 cup 
Eggs 4 
Flour 4 cups 
Cloves 1 teaspoon 
Cinnamon 2 teaspoons 
Nutmeg 1-2 teaspoon 
Soda 1 teaspoon 
Baking Powder 1 teaspoon 
Raisins 1 lb 
Currants 1 lb 
· Citron 1 cup 
Nrrts 1 cup 
Dates 1 cup 
Figs 1 cup 
·No, Christmas would not really be 
Christmas witho·ut one or both of these 
desserts. They're not difficult to make 
and are certainly well worth the effort. 
